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Abstract. Safety and hygienic quality of milk is conditioned by animal health and hygiene of 
operated shelters, milking hygiene, staff, storage and cooling of milk immediately after milking, 
transport to the collection centers, processing and recovery units, and compliance with cold chain 
distribution network and marketing of milk (Mireşan Vioara et al., 2009). All these are important links 
in quality management and milk as raw material milk products from producer to consumer. The food 
markets of Campia Turzii and Turda are small producers who sell milk from villages surrounding 
these cities. Milk samples were taken from seven sources of supply to different markets traders, which 
were performed on the physical-chemical milk fat content, protein, but the somatic cell count and total 
bacterial count. The results obtained on these quality parameters show that milk from these producers 
is within quality standards, but with the necessity to improve hygiene conditions at harvest and storage 
of milk sold in food markets. 
 




Milk is one of the most important animal products, complete and easily digestible, 
often marketed as the AMI, it should be within quality parameters (Iurca I. et al., 2000). Units 
obtain permits for distribution and marketing of food premises and appropriate means to 
preserve them in optimum conditions until sold as food in the markets (Ordin nr. 144/2007). 
European Commission legislation includes laws that refer to milk hygiene conditions 
to be met for admission to its consumption or processing. In Romania, based on hygiene and 
quality parameters laid down by Directive 92/46/CE and Regulation 853/2004/CE. 
Milk hygiene throughout the producer and traceability to consumers is necessary to 
strictly observe and especially the place of production as animal hygiene, udder, the personal 
and instrumentation used to delivery (Macovei Viorica et al., 2006). Important implications in 
maintaining milk quality have the packaging and the storage conditions (Ordin nr. 62/2004). 
 
MATERIALS AND METHODS 
 
Our research was to assess milk quality that is sold in food markets from Turda and 
Campia Turzii from the villages surrounding these cities. Were taken from each source of 
supply by five sets of samples from PTE in January, March and May. Some of analysis for 
qualitative traits of milk were made within the discipline of technology laboratory 
industrialization of animal products from the Faculty of Animal Science and Biotechnologies, 
and analyzes the content of milk somatic cell count and total bacterial count was made under 
the laboratory FCCL-Floresti Cluj. All results were statistically calculated and interpreted. 
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RESULTS AND DISCUSSION 
 
Quality of milk from small producers who sell milk in food markets held Campia 
Turzii and Turda was analyzed and interpreted in the following graphs. 
Following tests carried out in January shows that milk sold is high fat and protein 
content, the greater is the milk from Viişoara (Fig. 1). In terms of somatic cell count below 
this value 400mii/ml STAS of milk, so that animals from which milk is sold are clinically 
healthy. When referring to the total number of germs, the value from the seven sources of 
milk are high exceeding the limit imposed by the EU of 100,000 germs / ml of milk, which 





















































































Analyzing the quality parameters of milk sold in food markets in March its shown a 
good fat and protein content, somatic cell count value is below the limit imposed by the EU 
for this parameter, the total number of germs as well as in January high values for this 




































Fig. 4. Variation of the number of somatic cells and the total number of germs in March 
 
 
In May, the parameters studied varies from one source to another as can be seen in 



























































































- Milk fat and protein content derived from small producers and sold in food markets 
furnished, has values for these parameters fall within the shield of STAS milk, which shows 
good growth technology for dairy cows. 
- Health status of animals from which milk marketed can say that they do not have breast 
disease because the value obtained for somatic cells count falls within the European 
community STAS provided to be up 400-thousands/ml of milk. 
- Value in terms of total milk content of germs (TNG) varies from month to month, but 
also studied from a supply source to another recorded high values exceeding the conditions of 
EU requirements for this parameter must be up to 100,000 germs/ml of milk, it is necessary 
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